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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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FOREWORD 

This Indian Standard (Fifth Revision) was adopted by the Bureau of Indian Standards, after the draft finalized by 
the Dairy Products and Equipment Sectional Committee had been approved by the Food and Agriculture Division 
Council. 

The milk production in our country is characterized by seasonal variations and drying of milk, an important 
method of preservation, facilitates later consumption during the lean season. The dried milk products, thus, have 
become an essential part of the chain between the producer and the consumer. 

This Indian Standard was first published in 1957 and subsequently revised in 1967, 1975, 1986 and 1992. The 
standard is being revised in order to: 

a) Harmonize the presentation, 

b) Update the referred standards, and 

c) Update the methods of tests. 



(Continued on third cover) 
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^T MM*W — fcrftrfe 

Indian Standard 
MILK POWDER — SPECIFICATION 

C F//£/i Revision ) 



1 SCOPE 

This standard prescribes the requirements, methods of 
sampling and test for milk powder. 

2 REFERENCES 

The Indian Standards listed below contain provisions, 
which through reference in this text constitute provision 
of this standard. At the time of publication, the editions 
indicated were valid. All standards are subject to 
revision and parties to a agreements based on this 
standard are encouraged to investigate the possibility 
of applying the most recent editions of the standards 
indicated below: 

IS No. Title 

323 : 1959 Specification for rectified spirit 

1224 (Part 2) : Determination of milk fat by the 

1997 Gerber method: Part 2 Milk products 

2491 : 1998 Food hygiene — General principles 
— Code of practice (second revision) 

4905: 1968 Methods for random sampling 

5401 : 1969 Methods for detection and estimation 

of coliform bacteria in foodstuffs 

5402 : 1969 Methods for plate count of bacteria 

in foodstuffs 
5887 Methods for detection of bacteria 

responsible for food poisoning: 
(Part 2) : 1976 Isolation, identification and 

enumeration of Staphylococcus 

Aureus and fecal streptococci (first 

revison) 
(Part 3) : 1993 General guidance on method for 

detection of Salmonella (second 

revision) 
(Part 7) : 1999 General method for isolation and 

identification of Shigella 



1 fWT $5T 

mi<j^< % ^r% ffarc wti ^t ^fa ~wnsn ti 
2 ^*f 

PHHfdRsId 'RRcffa WF$ Tf T$ ~mm I, fefiT W Wtt 
^\ "^13 ?m$[ Tf #$ fl 3W: ^ jn<PlH ^T TTFrar % *ft 

7m«ir ti fe ttfw % yohn»H % ^m 4^ f^q; ^rc; w&w\ 
^m ^1 ^ TiR^f ^t ^sft t^n w ^^n t ^#i^ w 

TTFraT % 3TOR TR yH^tldl ^3 oH^ Wft ^SJf ^ Wltf 

3W^7 ^§377 ?7WW 

323 : 1959 ^ifaJtfsRT vftfe ^t fsrf^lfe 

1224 (*(FT 2) : wfc forfsf 3 \«T ~% WW ^T ft«rfTT: 

1997 WT 2 ^T ^cTK 

2491:1998 ^sTM W^dl - -HIHM fegTcT - fn% 

^ffecTT ( <;W Tfritm) 

4905 : 1968 ^pT #} ^t *Ilff%335 fflmf 

5401 : 1969 ^sTM wrftpff ^' *Td4>l4 ^FfnTTT 

5402 : 1969 ^STM Wlftpff ^' ^KnTTT ^t ^ 
5857 ^111 "fWRFT % f^F^R ^fw % 

(«fFT 2) : 1976 T^m^dFFfcm 37777W ^R wfcm 
0^H)^bl ^ SFR t^bt, -q^ETFT 
3fk ^FPTT ( Wc=77 ^nfWI) 

CW] 3) : 1993 HldHlldl ^\ "q^EfFT ^ft faf«T ^ %^ 

yiHM fen ft% ( <,w T^ntm) 

(Wl 1) : 1999 $P7?7^3lWT^3fR;^^WErH 
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IS No. Title 

8069 : 1989 High density polyethylene (HDPE) 

woven sacks for packing pesticides 

(second revision) 
10030 : 1981 Method for sensory evaluation of 

milk powder 
10171 : 1999 Guide on suitability of plastic for 

food packaging (second revision) 
1 1 078 : 1 993 Round open top sanitary cans for milk 

powder (first revision) 
11546 : 1985 Method of sampling for milk and 

milk products 
11623 : 1986 Method for determination of moisture 

content in milk powder and similar 

products 
1 1721 : 1986 Determination of fat content in milk 

powder and similar products 

(reference method) 
12759 : 1989 Dried milk and dried milk products 

— Determination of insolubility 

index 

3 REQUIREMENTS 

3.1 Description 

This material shall be white or white with greenish tinge 
or light cream in colour. It shall be free from lumps 
except those that break up readily under slight pressure 
and shall be reasonably free from scorched particles. 
It shall also be free from extraneous matter. 

3.2 Flavour and Taste 

The flavour of the product or of the reconstituted milk 
shall be pleasant and clean. It shall be free from off 
flavours (may have slightly cooked but not the burnt 
flavour). It is recommended that the flavour and taste 
may be judged on the basis of their sensory 
charateristics (see IS 10030). 

3.3 Hygienic Conditions 

The product shall be manufactured and packed under 
hygienic conditions as per IS 2491. 

3.4 Milk Powder 

3.4.1 It shall be the material prepared by spray drying 
of standardized milk obtained from fresh cow milk or 
buffalo milk or a mixture thereof (the standardized milk 
shall be prepared by adjustment of suitably processed 
milk solids). This standardized milk shall be free from 
additives. All processing and drying should be carried 
out in a manner that minimizes the loss of nutritive 
value, particularly protein quality. 



8069 : 1989 

10030 : 1981 
10171 : 1999 

11078 : 1993 

11546 : 1985 

11623 : 1986 

11721 : 1986 

12759 : 1989 

3 3r}$TTTC 
3.1 *T*fa 



4>1<HI*fl ^t "mi % fcTTT ^55T -sHtcT 

^r ('jW ^rftwr) 

^t <^cktdi % Rt^t ( ^mr T^ntm) 

TW53 fe^ ( Wc=77 TpRtm) 

\«T sfk ^«T "3?qKf % ^ ^K ^3 

■^t forfsRff 

■^TT t£\ W%\ ^T ftsjfcr ( wf forf«T) 



WTCft Wfr^ ^TT ^ TT W\ STT^TT RrP3; WfrK ^TT ^c% 9FF4 

in ^t #ft ^iR?y,i ?c% ^r ^ ^t ^ °fr3 ~nfz ^t 

^ SpE# W TpRT #TT ^u%TJ| ^ stToTt ^Kl^ff 3 *ft 

3.2 "^^R ("^fa) 3fh ^crp^ 

^cqre: ^ "g/#ERT \«t c^t -q^r (■g^f%) ifm; cr«n 

(^PT "q^T 1STT ^tfeH ^eTT ^3TT ^T) I ^ srtf^cT I 
% ""^T sffc ^K ^ ^T% ^f#^t ^pff % STTSTR "qr cPT 
RPTT ^TTTT (^#3Hfl^T 10030)1 

3.3 ^EfT*«reR Tftft«riW 

^?qK ^t faqW sfft fe«siN'cO snfo^T 2491 % wcf 
^^83^1 qRR«ifd^T ^f f^TT ^rrrri 

3.4 \«r md^< 

3.4.1 ^ ?pR ^ f^ftcT HH*l^>d \«T ttFT 3TT ^TT % 

\«t iq^cKi crO% 3 y*H*Rd \«r % Bkr % ynwkH 

WS ^TR f^TT ^m37TT) I HH=hl<Jjd ^T "qW cR^f (U,fefi<=|) 

■qter cfxcff, f^teR -qt#r ^t J ju|c|di eft ^rq ^ ^rq 

^% yfHfiMd ^T^ 1R "qjt ^t ^Tpft ^u%r/| 
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3.4.2 For improving the dispersability of the product, 
lecithin to a maximum extent of 0.5 percent by mass 
may be added and declared on the label as per the PFA 
Rules. 

3.4.3 The product may contain added calcium chloride, 
critic acid and sodium citrate, sodium salts of 
orthophosphoric acid and polyphosphoric acid (as 
linear phosphate), not exceeding 0.3 percent by mass 
of the finished product. Such additions need not be 
declared on the label. 

3.4.4 Milk powder may contain a maximum of 0.01 
percent of butylated hydro xyani sole (BHA) by mass 
of the finished product. 

3.4.5 The product shall also conform to the 
requirements given in Table 1 . 

3.5 Microbiological Requirements 

3.5.1 Bacterial Count 

The bacterial count per gram of the product shall not 
be more than 40 000 when determined according to 
the method prescribed in IS 5402. 



3.4.2 ^K % TftsHt "!PT $ ^«TR % %r, *°41HH % 
f^TR 3 0.5 tfdW ^tfafsH 3ft 3Rte?FT "RT3T ft^fff ^T 
^3kTT I 3fa Hll^iK tWTf % 3^3 W& ^33T #^ tr 

3.4.3 ^K ft' 4fcwn <=KriUl$4, M%% 37^T sffc 

3F^r (^33T Lhiw5i) % ^Ife-HH ^R ^ ^Fft f 
#^T ^33ft TTT3T c(3R 3?qK % ^HH % 0.3 UftWd 3 
3#?3r 3ff #ft ^if^l T$ qj3ft 3tf facR"l ^t xn; ^ft 
3ft ^IMd 3lft ¥f#l 

3.4.4 33R ^K % ^HH % SFJHR ^ W5T ft' 
SJJSTf^S Sls?4l=KH|i4,FUHl?1 (%C^) 3ft Trr=fT SlfSFEM 
0.01 yPd^ld ^ Wftft tl 

3.4.5 dlfirl+l 1 ft* ^ 33t arft^Tsff tr ^TR! 3ft TsTCT 
33T3T ^if^l 

3.5 "^WsftcT ST^nrt 

3.5.1 <"?*/)/"" 4/ Wt WH1 

3HftTH 5402 ft' f3t%3 qflr73T % 3^3 tft^lR^ % "OT3 
^TR 3ft yPdillH TTT3T "ft' ^=k1Pwi 3ft TR23T 40 000 3 

srffen^ 3# -#ft "^t1%tti 



Table 1 Compositional Specification for Milk Powder 

(Clause 3.4.5) 



SI No. Characteristic 

(1) (2) 




Requirement 

(3) 


Method ofTest,Refto 

(4) 


i) Moisture, percent by mass, Max 
ii) Total solids, percent by mass, Min 
iii) Fat, percent by mass, Min 

iv) Insolubility index, Max 
v) Total ash (on dry basis), percent by mass, Max 
vi) Titratable acidity (lactic acid), percent by mass 

NOTE — From the mass of residue, as obtained in 1 


4.0 IS 11623 
96.0 See Note 

26.0 IS 1 1721 for reference purpose and 5 
of IS 1 224 (Part 2) for routine purposes 
2.0 ml IS 12759 
7.3 Annex A 
., Max 1 .2 Annex B 

he method prescribed in IS 1 1623 calculate the percentage of total solids. 




dll<H<*l 1 <{H 


(^§•3.4.5; 


1 


MmiM 






(3) 


(4) 


(1) (2) 


r\ ,-. V r~. 




4.0 

96.0 

26.0 

2.0 fteft. 

7.3 
W 1.2 


Stlfrr^ H623 


l) HHl, Mfeld S\°4HH *1, <Hfa*cW 


u) <^<rl d"U), AotWH Wfd^ld A, «^(W 


in) cl-HI, AoMHH Mfdtfld 4, «£fcW 


W4 <* Rriy, 4\\$iltf 11721 dfl< Pl-HWd 
<i^*il % fen; Stlfrr^ 1224 («PT 2) ^T 5 
snfrr^ 12759 


iv) <HWwdl ^+l+, ■HN4><W 


v) <hd ^W (^i>*dl <"(> <OTK M<), S°4HH 


IH yfeld 3, 37^75h 


<Hi«l't| <+ 


vi) -H^HimM <HMWdl (eir+i* <Hkrl), **W 


<H^t| y 


Hid - *H^ 11623 H =M"ki HN 4> d^d <H<WN + £<*4HH fl <fed 


<j|*( +1 yfd^ld +1 J I U HI *<l 
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3.5.2 Coliform Count 

The coliform bacteria shall be absent in 0. 1 g of the 
product when determined according to the method 
prescribed in IS 5401. 

3.5.3 Staphylococcus Aureus 

The coagulase positive staphylococcus aureus shall be 
absent in 0. 1 g of the product when tested as per the 
procedure described in IS 5887 (Part 2). 

3.5.4 Salmonella 

Salmonella shall be absent in 25 g of the product when 
tested as per the procedure described in IS 5887 
(Part 3). 

3.5.5 Shigella 

Shigella shall be absent in 25 g of the product when 
tested as per the procedure described in IS 5887 
(Part 7). 

NOTE — The requirements of Salmonella and Shigella shall 
be tested in laboratory situated away from production area or 
in a recognized outside laboratory. 

4 PACKING 

4.1 Retail Packing 

The milk powder shall be packed in clean and sound 
containers (see IS 11078) or in a food grade flexible 
pack made from a film or combination of any of the 
substrates made of board paper, polyethylene, polyester 
metallized film or aluminium foil in such a way as to 
protect it from deterioration. The product shall be 
packed in nitrogen, carbon dioxide or a mixture 
therefore. The packages shall be hermetically sealed. 
In case of plastic material only food grade plastic {see 
IS 10171) shall be used. 

NOTES 

1 For food grade plastic material, Rule 49(5) (v) of P FA Rules 
should also be referred. 

2 In the case of flexible pack, the following information shall 
be marked on the label. 'Once opened, the entire product content 
should immediately be placed in a clean air tight container'. 

4.1.1 The product shall be packed in quantities as 
stipulated under the provisions of the Standards of 
Weights and Measures (Packaged Commodities) Rules, 
1977. 

4.1.2 Further encasing of individual retail packs may 
be carried out in bags/cartons of adequate strength as 
outlined in 4.2. 

4.2 Bulk Packing 

4.2.1 The product may be packed in quantities of 25 



3.5.2 ?Mwf Wt WHJ 

371^ 5401 ~% fafer "afg^n" % w fi»#i % ww 
^cTK $ 0.1 UPR ttt?t ^f ^Mwf sgqfrgRi #ft ^fl%T3;i 

3.5.3 ^IfdhlcfrbH 37777W 

snfrr^ 5887 (WT2) ~% "fafer "afe^n" % tm -qrtem % 

WW ^cTK % 0.1 TIFT ^ WX ~$ *\i\^M MTfafccI 
^IfdHlcfrbH 37777W SFjqftsTcT ^TT ^if^l 

3.5.4 UlrHlldl 

snfo^T 5887 (*TFT 3) 3 ^#RT "fafer "af^TT % WcT 

3.5.5 fwfcn 

STlftT^ 5887 (*TFT 7) 3 "fafef "Rfl^rT % cTfcT ^TR ^T 

■qftem ^ns\ ww 25 ?m ^t ttm ~% fwfcn arjqf^Rr 

qte - -wic-^Wd/ ark fwfcn ^i qrtem <sc4KH sfo 3 ^m 
fcsra ^ y^'i^iHi ^i f^fl" qp*rai w*\ y^l'i^ini 3 ^?n 

4 ^f¥*T 

4.1 Ts£^TT "^iV 7 ! 

\«t msr ^ -qf^q ^^ afc tt^t ^%qrf ( w) *f ^t 
^rpft ^nt^TT (^#snfiT?f no78) ^ w^%^ira ^ft 

■qf¥q hi^I^ih, wfo ^srrwr^ ^t ^q% fasR 3 #ft 
^rfl%q;i "a^T ^fjM ^skm #tt ^tt%tj;i Mife* ^^nrnfr 
% wfrq 3 %^r ^ira ^Fft % %tt <*qy=ki kHifk-* ^t 
# wfrq %^t ^ptt ^rr%T3; (^'sn^i 10171)1 

% 

1 isira ^ft ^t ^iPw* wrcft % fcrc; v?(J^(J ftqq % f^rq 

wn 49(5) (v) tft ^i\ 

4.1.1 W7? 3^" J77? 777?^ 3JMWJ (fk^M^ HF7K) 
7W7, 1977 % "ampff % 3T3?TK ^1% TTMsff 3 ^t 

^?qK ^t "qf^q ^\ ^rpft ^rrf^i 

4.1.2 ?R% ^K srrarnT t? ^^ % %tj ii^ 7|^tj % 

^ft ^q/^r^r iq' twk ~^iw{ fwtf 4.2 ^' "M ^ f^n 

4.2 srhF ^f¥l 

4.2.1 ^srra "q^ ^t ^Ffr ^ft 0.05 fm\. ^\ ^jqcrq 
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kg bags of food grade polyethylene (see IS 10171) of 
minimum thickness 0.05 mm. The bags should be 
properly closed by tying with a string or a rubber band. 
The bags can also be heat sealed, but ensure that inner 
side of bag is free from milk powder particles. The 
bag shall be subsequently encased in any of the 
following: 

a) Multi-walled Kraft paper, such as crepe Kraft 
paper bags of not less than 80 GSM (g/m) 
grade lined with hessian cloth having a mass 
of 270 GSM (g/m) and having two inner layers 
of plain Kraft paper of not less than 80 GSM 
(g/m) grade; 

b) Packs made out of 80 GS M (g/m) Kraft paper 
sandwich laminated to high density 
polyethylene woven fabric having 
construction as given in Annex A of IS 8069 
with 20 GSM (g/m) polyethylene; and 

c) Any other newer packaging as alternative 
system provided these have been tested for 
strength, air-permeability, etc, by a recognized 
institution and found equivalent to the material 
specified in 4.2(a) and (b) above. The material 
coming in direct contact with the product shall 
be of food grade. 

4.2.2 The bags meant for reconstitution shall be stored 
below 20°C and a statement 'Not for direct 
consumption' but for 'Reconstitution only' shall be 
made on the package along with the date of 
manufacture. However, in case the moisture of these 
bags in maintained below 3.5 percent, the bags need 
not be stored below 20°C. Such bags shall have to be 
consumed within five months of their date of 
manufacture and this shall be given in the form of expiry 
date. 

5 MARKING 

5.1 The package shall bear legibly and indelibly the 
following information: 

a) Name of the material and brand name, if any; 

b) Name and address of the manufacturer; 

c) Type of material; 

d) Batch or code number; 

e) Process of drying; 

f) Month and year of manufacturing or packing; 

g) Net mass; 

h) Directions for storage; 

j) Best for consumption up to (month 

and year in capital letters); 



Tftei^ wf mR-mJ^fto ($& snfo^T 10171) % 25 

PfcdlillH ^ SFM % ^T 3° ^cTK W\ "te^T ^ Wit 
^1%tt| #q ^ yyfdd cTfc£ 3 cTR ^TT T^ «fe 3 ^ 
f^TT WTT ^l%T3;i sftt' ^ ^RT 3 *A<rW f^TT ^T ^S^cTT 
t ^FT ^ ^PHpMd ^TTT ^1%^ % ^T ^T *ftcRt 
f^FTKT \ST % W % Wftf ~% 1 3ffq| ^% ^K #q ^ 

^T) 9ffa 9FTC ^ <^wOi| 9FTC Ml % ^T Wf 
80 41U,yiJ,H (TJFTAffta:) 3 ^T % 1 H 270 

~te wr H afk # so 41u,yiJ,H (TPT/^fte:) 3 

m) 80 41lJ,yiJ,H (TTFT/rfta:) 9FFR: Ml 3 ^ % 
# #ff 3ffc ^ ^EEf Wm Wf MlRrlUJsieffa ^ 
^ fD; -^^ ^ ^pHH^ if cT8TT ~&tt\ WWfc 
snf^T 8069 % "qftf^J ^ Tf ftfe: 20 41iJ,-HiJ,H 
(TTFT/rfta;) mR-mPaiFffa W\ i\; afk 

it) ^*r^+ ~&fww % ^ ~% ^\i ^ ^ $$fw\ 

wtt 3 ^M wt afk ^tn; 4.2(^7) cr«n 

4.2.2 "3#ERT % ^t^f ^t ^Pff ('t T T) ^t 20° 3° 3 
^T dNHH "qT lifter f^TT ^TPTT ^if^ 3|k ^ ^ERT 

%# #ft ^t%t3; '^ ^pftTT % %i3; ^'' %^r 

' y,H^HI % %tt'| sIjHSM, ^ M ^' l^t ^T ^R 3.5 
yfdifld^ ^ ^ff ^n ^rf^: aft! qSR^T ^T dIMHH 20°^» 

^ ^t ^wf ^ ^ sn^^racn ti t^ ^ff ^ ^raft 

"PrW ^ cfTCR§ 3 -qN t^% ^ srafer % ?ftcR ^pffTT 

5 r^r^+<"i 

5.1 ^ "^ff ^' "Ptr ^ihii| srfe afk ^w ^r ^ 

^l^r #ft ^1%tt: 

^T) ^c^K ^T 1R afk ?ffe ^T " ; TFr, ^ ~^\i i\ eft; 
^sT) f^qfen ^T ^ ^tl ^RTT; 
R) Wrat ^T "R^R; 

^) ^R tfi "Rfl^rT; 

^Ef) dcMKH ^TT "qf^T ^T ^R#IT cT^TT ^; 

^) ^T S^ci|HH; 

^T) ^5RnT % f^n "f^T; 

*F) c^T wffr ^ %T3; yollxlH (W§ % 
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OR 

Best for consumption within (months) 

from the date of packing/manufacture; 

k) Direction for reconstitution; 

m) The contents of this container on 
reconstitution as per the directions have . . . 
litre(s) toned milk; 

n) Information given under Note 2 of 4.1 if 
applicable; and 

p) Any other requriements under then Standards 
of Weights and Measures (Packaged 
Commodities) Rules, 1977 and Prevention of 
Food Adulteration Act, 1954 and Rules framed 
thereunder. 

5.1.1 BIS Certification Marking 

The product may also be marked with the Standard 
Mark. 

5.1.2 The use of the Standard Mark is governed by the 
provisions of the Bureau of Indian Standards Act, 1986 
and the Rules and Regulations made thereunder. The 
details of conditions under which the licence for the 
use of the Standard Mark may be granted to 
manufacturers or producers may be obtained from the 
Bureau of Indian Standards. 

6 SAMPLING 

Representative samples of the material shall be drawn 
and tested for conformity to this standard as prescribed 
in Annex C. 



^ft/PrW ^t cnfte 3 ^r (mtf) 

"3#EFTT % %tt ... ^fta: ^fe \«T t; 
■5) W^ # ^ 4.1 % "^ 2 % cTocT ^t ^Fft 

1977 sfk ism ftrwr Pmrm srfqfinm, 
1954 % arsffa ^rt3 M spq faW% wz 

5.1.1 wfsrr^Tu wwpf fern 

5.1.2 wfz tjst ^t ^rafa mmk vnw sgtf srfvftm, 
1986 sfft -&& sr#T «rt fwff sfk fafwff % Kra«tnf 

f^TCT ■qRcfrq TTH^T ^ 3 "RRT f^TT ^T ^WcTT fl 

wm\ % ^i%Mer ^ %3 ^ ^t%t3; sfk "jfe % 
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[ dlFdcbl 1 , sF*7 Wmi (v)] 
■^T WT ^T t^rk^ Oj/^bdl % 3TT«TR "<R) 

ANNEX A 
[Table \, SI No. (v)] 

DETERMINATION OF TOTAL ASH (ON DRY BASIS) 



A-l APPARATUS 

A-l.l Flat-Bottom Dish, of stainless steel, porcelain, 
silica or platinum. 

A-l. 2 Muffle Furance, maintained at 550 ± 20°C. 
A-l. 3 Desiccator 

A-2 PROCEDURE 

A-2.1 Weight accuratley 3 g of the material in the dish, 
previously dried in an air-oven and weighed. Heat the 
dish gently on a flame at first and then strongly in a 
muffle furnace till grey ash results. Cool the dish in a 
desiccator and weigh. Heat the dish again for 30 min 
in the muffle furnace. Cool the dish in a desiccator and 
weigh. Repeat this process of heating for 30 min, 
cooling and weighing until the difference between two 
successive weighings is less than one milligram. Record 
the lowest mass. 

A-3 CLACULATION 
A-3.1 Total ash (on dry basis), 



percent by mass = 



100 (M 2 -M) 
(100 -M )(M,-M) 



where 

M 2 

M 

M x 

M,. 



= mass, in g, of the dish with the ash; 

= mass, in g, of the empty dish; 

= mass, in g, of the dish with the material 
taken for the test; and 

= moisture, percent by mass, calculated as 
perlS 11623. 



T-l.l Wt ^ ^ft, £aM Ttfa, #&firH, Rnfirl+I 
^F-1.2 TTTJeT ^T>% ^T dNHH, 550 ± 20°"4 1 

^-1.3 ^t Ttffim 
^7-2 yf*-m 

^F-2.1 W^ 3 T£R 3f|cR "3 ^3lf ff sk WT ^t T^ft 

*mt Tf wrat ^t 3 tift wt ^r Tifi *n# ^t Mr Mr 
sffg tr ^ M ^ sk ^i% ^r w?r tt>% 3 ^r 

3#5T ^cR^" r FT"'3R''^R^'^RT'^ WT (Ash) 

ST1# ^t TT^T sJR ftR TTT^T T>% ""?' 30 TW cPT ^ ^1 
ST1# ^t ^T T$m ""?' BST ^ 3k WT ^FR'l 30 TW ^ 
^ ^ ^t, 351 ^ 3fR cT3R ^ ^t JlfsRH ^t m ^ 
3^ Tl ^sf TW <ft WW Wf ^T 3T?R T3^ fafailH Tf 
^T ^ ¥f ^FTJ TRTT ^£TdR j^oilHH ^ ^| 

^F-3.1 ^f WT ("?psp?TT 3TM? tr) , 



s^HH yfd^ld 3 



1 00 (M 2 -M) 
(100-M.) (M, -M) 



^T 



M 2 = 
M = 

M, = 



Af„ = 



*R*T % WT »TMt ^T s^RR, Tim R - ; 

Meft «H# ^FT s^HH, TIFT ""}'; 

tRTSJT % %T, # 'Fft RFTTTT ^T s^HH 

«T1# % RT»T, TIFT TT'; "cT^TT 

^FF, ^HH Mfd^ld tt', 3TT^ 11623 % 

3FRTR MR+fddl 
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[df?1°bl 1, 9bHf°b (vi)] 
SFJJTTTfta 3Tt#qrJT ^T H^lfar 

ANNEX B 
[Table I, SI No. (vi)] 

DETERMINATION OF TITRABLE ACIDITY 



B-l APPARATUS 

B-l.l Burette, with soda-lime guard tube. 

B-l. 2 Porcelain Dishes, white hemispherical of 
approximately 60 ml capacity. 

B-1.3 Stirring Rods, of glass, flattened at one end. 

B-1.4 Pipettes, to deliver 10 ml and 1 ml. 

B-2 REAGENTS 

B-2.1 Standard Sodium Hydroxide Solution, 0.1 N 

Prepare a concentrated stock solution of sodium 
hydroxide (sticks or pellets) and water in a flask. Tightly 
stopper the flask with a rubber bung and allow any 
insoluble sodium carbonate to settle down for 3 to 4 
days. 

B-2.1. 1 Use the clear supernatant liquid for preparing 
the standard 0. 1 N solution. About 8 ml stock solution 
is required per litre of distilled water. 

B-2.2 Phenolphthalein Indicator Solution 

Dissolve one gram of phenolphthalein in 100 ml of 
rectified spirit (see IS 323). Add 0.1 N sodium 
hydroxide solution until one drop gives a faint pink 
colouration, dilute with distilled water to 200 ml. 

B-2.3 Rosaniline Acetate Solution (Bench Solution) 

Dilute 1 ml of the stock solution to 500 ml with a 
mixture of rectified spirit and distilled water in equal 
proportions by volume. 

NOTE — The stock solution and the bench solution should be 
stored in dark-brown bottles securely with rubber bugs. 

B-3 PROCEDURE 

Weigh accurately about 1 g of the sample into each of 
the two porcelain dishes. Add 10 ml of boiling water to 
each dish and stir with the flat end of a glass rod until a 
perfectly smooth liquid is obtained. Cool to room 
temperature. Use the contents of one dish as a blank by 



tst-i.i «*jtz, *iWidi^ ^ "^ % mm 

TsT-1.2 MlKlGrM «I#raf, TFfc 3^#PFR ^t ^ 60 fteft 

T9I-1.3 /qldte* &&, WT3 Wt '5Rt, 3fk PjH*I "Q^T f*RT 

W-lAftiz, 10 ft#. 3ftT 1 fq#. -frpj} % feTTT| 

TsT-2 STfcRnf efr 

TsT-2.1TTH^ ylRj-4H STIfPRnSS farPR, 0.1 N 

~% V^ ?m Wfr f^PH cRTR ^fR°l 4dl*4> ^ff w w\ 
^ ^ T[^ ^ 3TE# cRg' ^ ^T ^' 3fhT 3^dHi>fid 

^T-2.1.1 TfPPF 0.1 N ^T ftd-m cfaR ^ % %T3; 
iqife W^ sR ^T W^T ^R°l "R% cTte SfRJcT ^loT 
% ^*RR 8 ft#. Wfr fa<rMH ^t ^T^TcT tl 

Tsf-2.2 pMHId4«IeiH ^J^F faePH 

100 PHdldl<i< "qfeftfef vWz (^i snftr^ 323) ~$ 
"Q^T TPT fqRMWft ^dRN 0.1 N^T ^fWT Sl^lcHHI^ 

«jpt, ^ 200 "Profr. srracr ^r ^ ttj ^'i 

TsI-2.3 OymfnrdH V&&Z fad-MH (^ fad-m) 

"Q^T pHdldlii WF fa?RR Wt Sf^R ttm % SFjqffi 3 

500 PHdldl. "qft^ftfercT wrfe: sIr strjct ^r 3 cfj ^r'i 

-%z - ^rt fern aifc #g f^R ^ ^ ^ in ^ft ^m#' 

TsT-3 "gfsFqT 

MlP^PdH ^t ^f «T#Rf 3 W&fi ^ ^ 13^ TTW ^ 
~Rm V$\ "Rc^T afTofT ~% 10 ft#. d^ddl f3TT ^r ^' 
3fk ^FEf ^ft ^ % ^p^ f^R ^ cR cPP P^dlci T#' ^R 
CRT T3^T f%r^TT sR ^ "RRT ^1 ^^1 ^3T % dIMHH "^R ^ 
^5T ^R'l "Q^T «TMt ^ WRTt ^' 2 ft#. TRTO^#R 
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stirring in 2 ml of bench solution of rosaniline acetate. 
Add 1 ml of phenolphthalein indicator solution of the 
other dish followed by standard sodium hydroxide 
solution introduced drop by drop from the burette until 
by comparison the colour matches the point tint of the 
blank. Stir vigorously throughout. The time taken for 
the complete titration shall not exceed 20 seconds. The 
titration shall be preferably made in north light or under 
illumination from a day light lamp. 



B-4 CALCULATION 

Titratable acidity (as lactic acid), 
percent by mass 



9 AN 
M 



where 
A 

N 

M 



= volume in ml of the standard sodium 
hydroxide required for titration, 

= normality of the standard sodium 
hydroxide solution, and 

= mass in g of milk powder taken for the test. 



TTtffc ^T #E[ Pc)<rWH ft^Trt 3fa ^ *#F % ^T 3 
s^HM ^'l 3RT sn# 1 ft#. $ FWMW&ft Tgtt 
f^PH ftrltf 3fk "&&> *TR ^jfe 3 ^5 ^ ^T ^TFFF 
#fWT ^l^loHHI^ f^PH f*MF? ^R W^t t^T ^F 

ftrltfl #jtf 3FT5FR "tf ?FTT W7 20 "&fe 3 3lf«FF 
Tft ¥FTT ^TrftXTI 3FPW1 ^t tflfFTT "RTSlft^TT % cfk H 
^ IT ^TFfT lf^W% ^T ^t TftFlt 3 ^ft ^nffTT| 

^-4 HJHT (HRchcrlH) 

3FFWftl 3Tt#q?n (^P+i+ 3T^T), 



s^HH yPd^ld ^ - 
A 



9A/V 



= 3F|TTFFT % foTlT ^r^t 1FFF #fe^R 
^l^4l<=HHI^ Wt Iffl t*T5Tt. "tf, 

M = TTt^R % -RrTTi F>p> M \«T W5T ^FT s^HH 
1T1 Tf\ 



(^§" 6) 
\et ifs^; ^tt ^TfpT ^tr ^?n 

ANNEX C 
(Clause 6) 

SAMPLING OF MILK POWDER 



C-l GENERAL REQUIREMENTS 

C-1.0 In drawing, preparing, storing and handing 
samples, in addition to the following precautions and 
directions, those given in 4 and 13 of IS 1 1546 should, 
as far as possible, be observed. 

C-l.l Precautions shall be taken to protect the samples, 
the material being sampled, the sampling instrument 
and the containers for samples from adventitious 
contamination. 

C-l. 2 The samples shall be placed in clean and dry 
glass containers. The sample containers shall be of such 
a size that they are almost completely filled by the 
sample. The sample containers shall in addition be 
sterile when they are used for sample for bacteriological 
examination. 



1-1 -HIHI-4 ar^smt 

1-1.0 ^JTT PH+ld^l, cPTR ^T#, VSFt sfft vtfi it *n% ~$ 
FTR TPRlM afa f^TT FFM % 3FfTM 3Tlfrr^ 1 1546 
% 4 sfa 13 3f *rf% ^T «ft ^m cFF 1^ it WR 
^F?TT ^Tf^l 

1-1.1 T£ff, I^TT ^TTO ^ ^ wf, :; FFTT ^FR^T 
sfk -V£tt J^ % Wf ^ft efl# Tf^T 3 ^M % FrR 

1-1.2 I^Tflf ^t ^M % W5g 3m "*£# "Trjff ^ VMt ^TFTT 
"snf^l "TfTT T^ ^T ^m 3TFFR "^ ■H^d #TT "^TfgTT 
cTTf% "3*1 ^k Wfet Wgt it WJ ^TT TF#| ^T«T ¥t ^njTT 
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C-1.3 Each container shall be sealed air-tight after 
filling and marked with full details of sampling, batch 
or code number, name of the manufacturer and other 
important particulars of the consignments. 

C-1.4 Samples shall be stored in such a manner that 
the temperature of the material does not vary unduly 
from the normal temperature. 

C-2 SCALE OF SAMPLING 

C-2.1 Lot 

All the containers in a single consignment of same type 
of material, drawn from a single batch of manufacture 
and of same size shall constitute a lot. If the 
consignment is declared to consist of different batches 
of manufacture, the batches shall be marked separately 
and the group of containers in each batch shall constitute 
separate lots. 

C-2. 1.1 For ascertaining the conformity of material to 
the requirements of this specification, samples shall be 
tested from each lot separately. 

C-2.2 The number of containers to be selected from 
the lot shall depend on the size of the lot, quantity of 
material in the container and shall be as given in Table 2. 



3-1.3 3c33^ 313 *ft ^Tlft % 313 sfa 33^' 3ft 3jt 

*hh<=m(I, ft^r 31 3ft? 33T (3js wm), fftqfaT 33 313 

afa #T % 3l} ft' 3RT H^Tcfi^uf vjlHohlRiit 3 M5RT ^3 
% 313 3T3^T3T "Hl<rl<M< #TT ^rf^l 

T-1.4 33^' 3ft 35R 3^ J$ 333T JM ^TPTT T 3n%3, % 
Wm\ 33 dNHH 3R3R335 ^3 3 «WM dNHH 3 

Hfwfcld 3 i\\ 

^t-2^pt3t (yPd^fn) 

^-2.1 eTR 

3=P i\ 333T 3ft mm\ 31^ 3=F # 333T 3ft #T % ^ 
313 fftqfal %33T¥l33"ft"R3333¥f3flT3cr:FI 333* 
% 3333T 3 "Q3T ?33 33R fft^Tl 33T ?ftl 3T3. #T ft' 
Pwfdl % faf^R ^3 ¥f 3f ^3 3ft 3TWT 313? f3^TT "313, 
sfa "5R33T ft^T "ft' 3T3f 33 33T TTT3 WR 33^" 3M3 q33 
3313' I 

3-2.1.1 ^3 faftlfe 3ft 3T38333' 3T 331^ % ^33 ^?TC3 
% trR F*: ?TE 3 3333-3M3 3>J3f 33 33SP3 fft^TT 
W3 T 3lfF3J 

3-2.2 o33 3 ^3 3ft 3T3f 3ft Wm WZ % 3333T, 313 
ft' 33j4 3ft 3131 3T fctk #ft T 3TT%3 sffc ^ft 3TF333 2 
% 313^3 t33T W3 ^if^l 



Table 2 Number of Containers to be Selected for Sampling 

(Clauses C-2.2 and C-3.2) 



For Containers of 500 g and Up to 5 kg 



For Containers of More than 5 kg 



Number of 
Containers in the Lot 



Sample Size 



(1) 



For tests other than For microbiological 
microbiological tests tests 

(2) (3) 



Number of 
Containers in the Lot 



(4) 



Sample Size 



For tests other than For microbiological 
microbiological tests tests 

(5) (6) 



Up to 100 


3 


1 


Up to 50 


2 


1 


101 to 300 


5 


2 


51 to 100 


3 


1 


301 to 500 


7 


3 


101 to 300 


4 


2 


501 and above 


9 


4 


301 and above 


5 


3 



3u%33 2 T33T #} 3T^ 3T5rf 3ft Wm\ 

(WS 3-2.2 3?k 3-3.2) 



500 TrR 3 5 r+ell'JIH TO 3> T fM ^ fepr 



TfN PfcellillH ^ 3TTTO tR % TTT^t' % feTO; 



etR 3 wf w\ to 



"^ ^T 3TOR 



etR 3 ^Pff ^t TO 



"^ ^1 3TOR 



(1) 



^R^nt % fcrc; % fen? 

(2) (3) 



(4) 



(5) 



(6) 



100 cR7 

101 ^ 300 cT^ 
301 ^ 500 TO 
501 afk ^T^ 



50 cW 

51 3 100 TO 
101 3 300 TO 
301 4?^¥^ 



10 



3TT^H/IS 1165 : 2002 



C-2.3 These containers shall be selected at random from 
the lot. In order to ensure the randomness of selection, 
procedure given in IS 4905 may be followed. 

C-3 TEST SAMPLES AND REFEREE SAMPLES 

C-3.1 Preparation of Individual Sample 

Draw with a suitable sampling instrument 
approximately equal quantities of material from 
different parts of the same container till about 150 g of 
material is obtained. This shall be divided into three 
equal parts. Each part so obtained, shall constitute an 
individual sample representing the container and shall 
be transferred immediately to thoroughly clean and dry 
containers sealed air-tight with the particulars given 
in C-1.3. The individual sample so obtained shall be 
divided into three sets in such a way that each set have 
a sample representing each selected container. One of 
these sets shall be marked for the purchaser, another 
for the vendor and the third for the referee. 

C-3.2 From the selected containers, select a sub-sample 
according to col 3 or col 6 of Table 2, as the case may 
be. Draw with a suitable sampling instrument which is 
sterile, at least 100 g of material and mix thoroughly 
under aseptic conditions to form sample of container 
for microbiological examination (for guidance and 
details, see 13.3.2 of IS 11546). Divide sample taking 
care not to bring any microbiological contamination in 
the material into three equal parts. Each part so obtained 
shall constitute a sample representing the container and 
shall be transferred to a sterile glass container, sealed 
air-tight and labelled with particulars given in C-1.3. 
They shall be marked, in addition, with the words 'For 
Microbiological Examination' . The samples so obtained 
shall be divided into three sets in such a way that each 
set has a sample representing each selected container. 
One of these sets shall be marked for the purchaser, 
another for the vendor and the third of the referee. 

C-3.3 Reference Samples 

Referee sample shall consist of a set of individual sample 
{see C-3.1), composite sample {see C-3.2) and a set of 
samples for microbiological examination {see C-3.3) 
marked for this purpose and shall bear the seals of the 
purchaser and the vendor. These shall be kept at a place 
as agreed to between the purchaser and the vendor so as 
to be used in case of a dispute between the two. 

C-4 NUMBER OF TESTS 

C-4.1 Tests for the determination of moisture, total solids, 
insolubility index, total ash and fat shall be conducted 
on each of the samples consisting a set of the sample. 



1-2.3 ^T W$ W\ ?fiZ (£0 3 ^PH AH^r^* ^T 3 
snfQ^T 4905 ^* "^t TRt W* ^T "qi?R ^HT ^rfm) 

1-3.1 4<iPm+ 1^3 ^ ihmt 

-q^gf % i^fcr 150 tift ^ wjm wm, H\ l3 #T 
Ph*mi wtt ^nf^; % w*J "qra ^ -gfciftf^ ^^n 

fSTT V^ ^Pkl* "^\ cfaR ^ 3fk ^ 1-1.3^° "M M 
*A<rW T ^ ~% T® ^TT ^flft^l 3R <^Rkl4> ^ ^l #T 

wmte irH ~% w ^fr «ct£ % m^ iR ^ ^\ si 
(*2i(kk), spt ^ fefcn s|r cikR ^\ ^M % fcrc; 

1-3.2 dlfd*l 2 % ^fl 3 ^ ^fl 6 % SFpR ^pHd 
~m ~% 3 V^ "V£tt (^-#M) TTTR^ % 3FR1R H\ 

%tt WRft ^t 100 "5IW TTM ?f 3?R il'liu]^ -qftR^rfcPff 

^' ^ spe# tr? fmti p; "qra ftaR ^t' (f^TR 3 fen 

Rfe % %tt STTfQ^T 11546 ^T 13.3.2 ^) I ^T 

^M -h\n u i "^ ^ wro; wm &m ^^ W. "^ ^ ^ 
■^m;: "wfi $ ^ft'i ^ «Tm ^ff f?r "a^R ikR ^r' % ^ 
■qm ^ft -gfcfftf^r^ ^Rcn fsn ^ ; FpT ^1 s|r ^ i-i.3^f ~§ 
^pft ^jh*iR4 % ^«r ^ffapj g^r ^F^l«ft alk ^?r 3 
^ ^ra % ^in 3° ^ ^Hi'dRd ^r ^'i ^rm #t ^#' 
M^rt ^r ?T«ff ~% f^RsTT ^Tns; '^^Mt W^f % f^'l 
^pf ^t fs "R^R #r ^sf ^' ^fei ^ns; % -gc^r ^ -^ 
M ^m ^t ^fcrrvTsr^ ^ri ^' ^ ^ ^ ^ tii^t, 

3RT ^ f^#cn 3^R cTR^t ^7t ^*f % %TT ^TR ^TtpT ^T 

1-3.3 ^«f % f^ ^^ 

^*f % #m; ^ ^' ^P^ki* ^^tt (^'i-3.i), Mm 
^^tt (^#' 1-3.2) alk ^t ^M "qft^T % %rx ^ 
% ^ ^ "^ntFTi (^-'ti-3.3) # ^ ^^rf % f^ro; 
Mlicr H z$K ^tr tti^t cr^n f^#cn ^t ^ft?r wft #ft 

■clltelJJ f=#' %ft ^FTe TR T^sTT W=IT ^I^IJ, f^ ^R 

i^irtspni" ^t ^r^n 

1-4.1 ^, ^ ^t, srf^^Rn ^i+i<+, ^r *rt slk 
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C-4.2 Tests for flavour, odour and titratable acidity shall 
be conducted on the composite sample. 

C-4.3 Tests for bacteriological requirements shall be 
conducted, on each of the samples constituting a set of 
test samples labelled with the words 'For 
Microbiological Examination' . 

C-5 CRITERIA FOR CONFORMITY 

C-5.1 The lost shall be declared as conforming to all the 
requirements of the specification of C-5. 1.1 and C-5.1.3 

are satisfied. 

C-5. 1.1 The test results on each of the individual 
samples for determination of requirements given 
in C-4.1 shall satisfy the corresponding specification 
requirements. 

C-5. 1.2 The test results on the composite samples for 
flavour and odour and titrable acidity shall satisfy the 
corresponding specification requirements. 

C-5.1.3 The test results for bacteriological specifications 
shall satisfy the corresponding requirements. 



1-4.2^, 1«T sfft SFptpfrq ^k-fftdl ^T "PmfctfT 

Mm i^pf tr #rr ^nf^i 

1-4.3 ^IfUll Wft 3rt^T3ff ^\ TRT^T *^q#=ft 

1-5 "5TG2 #> HIM44 

1-5.1 ^TR ^FT MWz 1-5.1.1 sfk 1-5.1.3 ^t 3P13n3ff 

1-5.1.1 1-4.1 % WcT ^t l4t stimuli ^FT <^Pk1* 

^jpf % w^r PhninT ^t Tja ^?tt ^i%tt sfk forftife ^t 

R#qcT ■&tW<sft ^R ^sRl ^cRTT ^M%TJ| 

1-5.1.2 1#R sfk 1ST cT«TT STjrrmt^ ^Mftdl % %i 
ftftlcT irpf ^ff W^T % Ph^nT ITT R#W ftRflfti4 ^t 

srq^TsrT tr ^rt ^crtt ^rrf^i 

1-5.1.3 l^rerf^n wft w^t fn^bN? ^t r#^ ftR>iP^4 



■ft^K ^t f^rfcf i' ?q ih^t ^t sfM "qra fr ifi #tti 

In case of dispute English version of this standard shall be authentic. 
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JS ~RH<% ^\ cfaR ^ WW WT3 W&K W\ sfk ^ fafer ?7%fS7cT MS7 smfrm Pimm SjMWj, 1954 3ffT /^w 
1955 W, WZsfkw] WJW SjMWj (Ps*Sf! W5 3NK) PfWT, 1977 ^T Wtfwt STH ^sTT ^FTT tl *J5HSM ^ ^TH^ 

^re IhRmci ^3 % %i3; % f^r ttfw ^' %^ft sri^n f^r ^t wr f^n ^ftt i ^t ^', eft mt^T ^tt f^w 3 

mRuhh ^7f ^ft ^ ^cmWh ^TT TFPTT £KT "RTO 3TJ%tt tjr ^ snfo^T 2 : 1960 'yVlkH* TJpff % Tjnrf^T #M 
fWT (Tffftfm) ' % SFpTR ^u|fr*d Wl "f^TT ^TTTTI 1"lff*d ttr ^' T^ ^ ^fo T«fpff ^ft WTT ^cHt ^t ^t facHt 



(Continued from second cover) 

While formulating this standard due consideration has been given to the relevant rules prescribed by the Government 
of India under the Prevention of Food Adulteration Act, 1954 and the Rules, 1955 and Standards of Weights and 
Measures (Packaged Commodities) Rules, 1977. This standard is, however, subject to the restrictions imposed 
under these, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, 
observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance with IS 2 : 1 960 
'Rules for rounding off numerical values (revised) 7 . The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 
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